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So 


One  of  our  best  holidays  for  informal  entertaining  comes  next  week, 
no  wonder  I'm  already  hearing  party  talk  and  getting  party  questions  on  all 
sides.     Hallowe'en  comes  but  once  a  year,  and  most  people  like  to  make  the  most 
of  the  celebration. 

The  other  day  I  heard  a  man  say  that  he  thought  we  Americans  had  funny 
customs  about  party  refreshments.     I  asked  why.     He  said:     "Well,  some  of  you 
American  hostesses  serve  appeti  zers ,  and  the  rest  serve  appetite-spoilers. " 


Of  course, 
spoilers. " 


I  said  I  didn't  understand  what  he  meant  by  "appetite- 


He  said:     "Oh,  yes,  you  do.     I  mean  the  foods  you  women  like  at  your 
pink  teas.     You  know  —  rich  sweet  frilly  cakes,  and  whipped  cream  dainties, 
and  fancy  candy,  and  ice  cream  with  sirupy  sa.uce.     After  eating  things  like  that 
in  the  late  afternoon,  have  you  any  appetite  left  for  dinner?" 

I  had  to  admit  that  many  of  our  favorite  and  most  delicious  refreshments 
are  aopetite-spoilers  when  served  between  meals.     So  I  decided  that  when  you  and 
I  had  our  next  talk  about  oarty  food,  we'd  forget  the  spoilers  and  discuss 
appetizers. 

I  haven't  any  hard  and  fast  definition  for  an  appetizer.  I  suppose  it 
is  any  food  that  wakes  up  appetites.  That  rules  out  sweet  rich  food  immediately. 
And  it  rules  out  food  in  quantity.  But  it  includes  highly  seasoned  snacks  and 
tid-bits  of  all  sorts  that  pique  the  taste  but  never  satisfy.  And  because  the 
looks  of  food  has  so  much  to  do  with  the  aopetite,  it  means  attractive  looking 
tidbits.  Unusual  flavors,  variety,  color,  and  small  amounts  —  these  are  the 
points  to  remember  when  you  are  making  appetizers. 

Appetizers  include  the  liquid  and  the  solid,   the  hot  and  the  cold,  the 
cheap  and  the  most  expensive  foods.     Two  good  examples  of  liquid  appetizers  are 
well-seasoned  tomato  juice  and  tart  colorful  fruit  juice.     Solid  appetizers 
include  a  great  variety  of  tidbits  from  relishes  like  pickles  and  olives,  tiny 
cheese  balls,  crisp  carrot  and  celery  sticks  to  all  those  crisp  snacks  that  go 
by  the  French  name  of  canape  (can-a-pay). 

The  canape  is  like  a  tiny  open- face  sandwich  with  a  foundation  of  a 
crisp  cracker  or  circle  of  toasted  bread  with  highly  flavored  and  decorative 
food  on  top.     It  is  sometimes  served  hot  straight  from  the  oven  and  sometimes 
cold.     Here  is  where  you  can  use  inexpensive  foods,  or  most  oostly  delicacies. 
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If  you  want  to  indulge  in  foods  invented  to  pique  the  appetites  of  royal  gourmets 
and  multimillionaires,  here's  your  chance.     On  the  other  hand,  you  can  spread 
your  canapes  with  delicious  food  that  costs  very  little  hut  does  a  lot  for  the 
appetite. 

Salted  fish  delicacies  are  often  favorites  for  appetizers.     One  well- 
known  luxury  of  this  sort  is  caviar  ( cah-vee-ahr) .     I  have  heard  it  descrihed 
humorously  as  "fish  jam, 11    Actually,  caviar  is  the  salted  roe  of  various  large 
fishes  belonging  to  the  sturgeon  family.     The  large  part  of  the  world's  supply 
comes  from  Europe.     Many  of  the  fish  that  supply  it  are  from  the  rivers  of  the 
Caspian  and  Black  seas.     The  size  of  the  eggs  in  caviar  varies  from  those  no 
bigger  than  pinheads  to  those  the  size  of  peas.     The  color  is  generally  black 
but  may  also  be  yellow,  grey,  dark  green,  brown.     Most  people  like  this  salted 
fish  delicacy  seasoned  with  a  bit  of  oil  and  lemon  juice  or  vinegar,  and  spread 
on  bread  or  crackers. 

Another  fish  delicacy  for  use  in  appetizers  is  anchovy.     The  anchovy  is 
a  small  fish  of  fine  and  peculiar  flavor  —  a  member  of  the  herring  tribe. 
Anchovies  are  packed  in  oil  and  salt,  and  either  canned  or  made  into  a  paste. 
You  can  buy  anchovy  paste  in  tubes  for  convenience.    Anchovies  are  appetizers 
with  a  history.     The  Greeks  and  Romans  prepared  a  sauce  from  them  much  as  we 
make  anchovy  paste  today.     If  anchovy  paste  alone  has  too  strong  a  flavor,  dilute 
it  by  mixing  it  with  soft  cheese. 

Since  we've  started  speaking  of  famous  and  expensive  food  luxuries,  of 
course  we  must  mention  that  French  delicacy  made  from  goose  livers  —  pate  de 
foie  gras  (patty-deh-fwah-grah) .     Translated  literally,   "foie  gras"  means  "fat 
liver"  and  applies  specifically  to  the  livers  of  fat  geese.     For  years  one  of 
the  big  industries  of  two  cities  in  France  has  been  the  scientific  fattening  of 
geese  to  enlarge  their  livers  for  this  special  dish.     The  birds  live  in  coops 
where  they  can't  exercise  much  and  eat  to  the  limit  of  their  capacities.  But 
their  owners  take  great  pains  to  keep  them  in  good  health  in  spite  of  all  the 
calories  they  consume  daily. 

Well,  history  says  that  sometime  toward  the  end  of  the  18th  Century,  the 
chef  of  the  governor  of  Alsace  invented  the  now  famous  combination  that  goes  by 
the  name  of  pate  de  foie  gras.     He  cooked  the  fat  goose  livers  with  wine  and 
aromatic  herbs  and  seasonings,  he  added  truffles,  and  served  the  lot  in  pastry 
shells.     So  the  dish  came  to  be  called  literally  "pastry  of  fat  livers." 

Well,  as  we  were  saying  before  we  started  on  these  luxury  foods,  you  can 
make  just  as  delicious  appetizers  from  many  of  our  inexpensive  but  specially 
flavored  foods.     Just  because  you  like  a  fish  flavor,  you  don't  have  to  serve 
expensive  anchovy  or  caviar.    A  tiny  slice  of  smoked  salmon,  a  bit  of  sardine, 
or  finnan  haddie  all  are  delicious  bits  to  serve  on  a  buttered  cracker.     If  you 
like  "foie  gras"  but  find  it  too  much  for  your  pocketbook,  make  your  own  liver 
paste  from  chicken  or  calf  liver  and  season  it  to  suit  yourself.     Other  good  and 
not  too  expensive  foods  for  canapes  are  cheese,  spices  and  flavored;  sliced 
stuffed  olives;  green  peppers;  pimientos;  sliced  hard-cooked  eggs;  thin  shavings 
of  onion;  and  highly  seasoned  mayonnaise. 

If  you  like  hot  appetizers,  try  olives  wrapped  in  bacon  and  broiled. 
Try  tiny  sausages,  or  bits  of  ham  toasted.     Serve  these  hot  bits  on  the  ends  of 
toothpicks.    Almost  any  combination  will  do  as  long  as  it's  specially  flavored, 
served  in  minute  quantities,  dainty  and  attractive  in  appearance,  and  never 
sweet . 
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